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} To make paſte for comfets. Take { 
# fine grated breade foure ounces, 
& fine ele Cinamon powdred half 
| an ounce,fine ginge 4 were” one j:2> 
{drome iron powdred,a little, S 
YI white ſugar two ounces, &a fewe J 
Dr onfuls of borrage warer, ſeeth -1 
e water and the ſugartogether > 
Dl land pur-to the faffren, then firl 
18 [mingle the crummesof bread 8&& 
NN Lthe ſpices well togerher, dry the, 
ly: IF putthe liquor ſcalding hote, vp- 5 
_ on the ſtuffe, & being hot labour 
ID itwiththy 44 and make balles;* 
j- for other formestherof, dry ncmbes - 
WAY and couer them as comets. 
LF > Coriander ſeeds two ounces, 
he ſugar one = ound and a halle _— 
Seth very taire comfets. 
\ Annis ſeeds three ounces, ſu- - 
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j a gar halte apound, or annis ſeedes #7 A 


AFrwo ounces, and ſagars. ounces, WH} 
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If will rake at the leaſt a pound off X E-] 
-\ ſugar for biskets , and liFewiſe ot S| F 

NY ſugaror gingerpotwder. % 
& Halfe an ounce of grofſe C A. 43 
mon wil make almoſtrhreedrams 5Þ Ry Ll 

IP of fine powderſearced, after i itis bs bo. 
I | well beaten. IF 
A Sugarpowder one-ounce will {5 4 
Z take atthe leaſt a pound of ſugar % \- I | : 

| ro make your biskets faire,  - hag 

xj Carrowaies will be faire at I _ x 
"51 coates. . ©] 
AN Pur into the ſugaralittle Amy{{fF 
LY lum diffoluedforfiue or fix ofthe WI 
C1 laſt coares , and that will makes 
; them exceeding criſpe-andifyou} 
put too much Amylum or ſtarch? 
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or foure ounces of braſell with a [| 
fo little water,take of this red water $- 
© 4. ſpoonfulls, ofſugarene ounce, {() 
8 and baile it to his decoCion,then So 
»BIUE 6, Coates and it will bee of a FS 
Þ: goodcolour, orclſe you may turn Jo 
£1 D much water with one dramm of 
\'7 Y NY turneſole,doing as before. 
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I the ſugar ſomwhat clear. X 

K-16 Forbiskets take two ſpoonfulls| D 

of liquor, of ſugar ſearced in a; A 

Wo courle ſearce one drwnr, and of ſus} WW 
-11 { gar powder to be melt. & caſt, one 'E 

xl | ounce. This donne will make the il 
EP MX 

| biskets| S 

Fea 


[SAT , DL 
CLASS Ny 


Tre Shes ONTO REIT, RCA 7 5 TE; RICE wy 
nb = 2 Ng OY fe Tg 4 * 
W, ——— ——_ 
— q — 
, ke FAST 
% 0 » 1 Ly 
4 2 : . 
S..4 — t 


| qt nts a pe 
5 Ml biskets ſomewhat faire,and ſome=-1I 
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Alter. Take ſugar powder foure | 
drams, ſugarto caſt foure ounces 
24, with liquor ſufricient,lay golde or | 
>  filuer on your comfits. Fo [ 
©} Euery dramm of ſugarpowder| "If ; 
©) will rake an ounce of ſugar tobe {OM * 
caſt: $, Jrammes make one ounce. EY 
— Tothus much powder,for biskets Þ 
jj take halt a poundot lugarto calt || i Xl 
{S theron. 
Ki CHER r ſeedes 2 pn of. ON. 
| cund,ſugar und,Corian- 
| Fe he fredes bal co pound, ſugar, 3-1 E 1 
19 drams will make faire comfits. 1x 2 
= For biskets, Annis ſeeds halfe \ Rl 1 
'apound, Fennel feeds aquarterof 4 | 
'a pound, and ſugar twopound ſuf- I 
- -ficeth. ot. 
| Nl In fixe oreight ofthe laſt coats] xl L 
| Fox two ſpoonefuls of ſugar ve- *FY. 
' rie hot to makethem criſpe, . - A 
| To one pound of ſugar- take 9] Wh 
- = ounces of water, ' - S| 
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4 ledtoa ſufficient height. 
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61. Roſes and Gilloflowres 
kept len?. 


Ouer aRoſe that is freth, 
in the bud, and gathered ina = 
Yi ' faire day after the dewe is aſcen- {Sk 
"© ded, with the whites of egges well =] J 
WA) ' beaten, & preſently {trew theron | tg 0) 7 
1 the fine powder of fearced ſugar , 
and putthemyp in luted pots,ſer- =p 
7 x|| ting the pots in acooleplacein 4 
©) [© fandor graucll, Wirth a fllip ae” ht 
if ' any time you may ſhake of thisH © = 
VJ incloſure. . 'l ; 
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nee by this time it hath ta- |K\/2 
ken roote)keepe the basket in a £2 
warme place, and the grapes will | [ 
j continue freſh and Yr aire along Vs | 


time vponthe vine. 


ANN 


a 


mo 


0; " ED." 
g- 2 


| < 


' 


Oo 
[7] 


;6 3. How to drie Roſe leaueror any other 
Els 2/e flwer wb ut wrink' ng, 


& &J[ JE you would performe the fame - 
= K [1 well in roſe leaues, you muſt in j{A WS 
[042] roſe time make choiſe of ſuch[2 

Rt BJ roſcsasare neither in the bud, 
RF ft nor full blown(for theſe haue the 
I i VS Ky ſmorheft leaues of al other)which 
B44 z0u muſt cfpecially cull & chooſe |$ 
2 =p from the reſt. Then take right| 
2 Callis fand,wath it in ſome chage |: 
EN & RY ofwaters , anddrie it throughly R& 
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The Arteofpreſerning , 

(0! baſons,windows,&c.all the winter | W 

*1 long. Alſo this ſecretis very re- I 

#& C0) alle for a good fimplifier, be- 4 © | 
& cauſe he may drie the leate of any 1 
1 hearbe in this manner, and lay ir yd 
j ; IC v | being drie in his Herball with the 4 
=; - ſimple which ic repreſenteth,wher} 'S R 
3 by hee may eaſily learne to knowe XY 
K& 4 ; enames of all ſimples which he Wis 
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WC of grapes hanging vp. vp- WY, 
on lines within a cloſe preſſe 1 by 
Q will laſt till Eaſter, if they ſhrinke | | Nl 
you may plumpethem vpp with a 2) 
57 little warme water before you eat; 
them . Some vie to dip the endes;) ( 
Y of the ſtalkes firit inpitch-lome G2 
xl cut a branch ofthe yine with eue=z BY 
ry cluſter, placing an apple at 5 
| [F 1 each end ofthe branch, now and 7 D 
11 | 6 "1 then renewinge thoſe Apples as KHz 
iL6 1 they rot, and after hanging them! = | 
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BN your curdes attheleaſt, if you will Ka 
6EJY not wrap them all ouer as they do AY 
| 7] in other cheeſes, changing your|faf5 
2x81clothat euerie turning. Alſo if}K 
Maa you will worke in any ordinary NZ 
& moat, you muſt place a round and bz; 
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Sia! Turne theſe cheeſes euerie mor-[ky; 
or as often as Ax 


till the whey 8 
-_ 
wee 


— 
W—_ 

MN aS in ordinarie Cheeles . Note if 

ON that theſe moates would be full of {4 
AYpinoles, both in the fides and bot-(&y 
[DE 

IS 
\Qo'd/ 


—_ 
Þ 


”— AS 


0554 ning and __ 
Co 


S271 you ſhall ſee cau 
all run out, andthen proceed 


&. 
2 


wb 
Ro , 
Rmoates or caſes either rounde ory 
28 ſquare of finewicker, which ha-J#/ 
be 4 ey couers, may by ſome Ny 
PRaxgiflignt be fo ſtayed,as that you ſhall}&\ 
Ne) ___neede[Nf, 
CORSA OS 


V; i 


RAKE 'fs IE ® 


v7 . Br = 


% _—_ 
F 4 


” 


KS 


. 


I 
A 


Wt 


* 
D 


W459! 


LE 
ANTS 


2% 


DW 
L 


wv» "a> 
-N*: 
Q 


4 (3. 
SHA 
Ak wQws a. cr 


= 


' 


OD Ga —(. TR20T 
TEPSSMSIE NCA 2s -2-. 


SC and Huſwferie. 5 


{1\J\neede only morningand euening {y# 
ao) to turnerhe wrong ſide vpeatdl a 
W ' both the bottomes beeing madeza 
[looſe and ſo cloſe, and fitting Jas 6: 
7 they may finke truely aihin the I 
P27 moateor melde, by reaſon of the rt 
Wo]; waight thatlyeth thereon. Note|S5 
| 7 {that inother cheeſes the couer of }& 
ON the moatſhutreth ouer the moat: 6 *Þ\ 
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, Q fall within the moates. Alſo your WW; 
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ﬀf \5| cheeſes is like faire water in colorſþ A 
oy and caryerh no ſtrength with it. 
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; CE Wbeg may keepe them when they | mz 
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